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The Institute of Food Technologists 





The Institute of Food Technologists is an educational and scientific 
society of food professionals technologists, scientists, engineers, 
educators, and executives — in the field of food technology. Food 
technologists apply science and engineering to the research, produc- 
tion, processing, packaging, distribution, preparation, evaluation, 
and utilization of foods. Individuals who are qualified by education, 
special training, or experience are extended an invitation to join in 
professional association with the select group of the food industry’s 
scientific and technological personnel who are IFT members. Member- 
ship is worth many times its modest cost, reflecting positive benefits, 
stimulation, and opportunities for the individual in his/her business or 
profession. 


OBJECTIVES 


IFT has several major aims: to stimulate investigations into tech- 
nological food problems; to present, discuss, and publish the results of 
such investigation; to raise the educational standards of food technolo- 
gists; and to promote recognition of the scientific approach to food and 
the basic role of the food technologist in industry. All of these activities 
have the ultimate objective to provide the best possible foods for 
mankind. 


ORGANIZATION AND PROGRESS 


Organized July 1, 1939, at Cambridge, Mass., with a membership of 
less than 100, the Institute has grown to more than 20,000. It is world- 
wide in scope with approximately 2,000 of its membership overseas. 


QUALIFICATIONS FOR MEMBERSHIP 


Professional Members. Any person who meets the following mini- 
mum requirements: (1) Bachelor’s degree or higher from a college or 
university with a major in one or more of the sciences or branches of 
engineering associated with food technology; (2) Five years of profes- 
sional experience in food technology, for which a master’s degree may 
be presented as the equivalent of one year’s experience; a doctor’s 
degree, the equivalent to three year’s experience. 

Members. Any person active in any aspect of the food industry and 
who evidences interest in supporting the objectives of IFT. Recent 
graduates who are completing their experience requirement for Profes- 
sional Member status. 

Student Members. Any person who is registered as a full-time stu- 
dent in an educational institution and who is pursuing candidacy for an 
associate degree or higher in one or more of the sciences or branches 
of engineering associated with food technology shall be eligible for 
membership as a Student Member. After graduation, a student may 
convert automatically to Member without obligation for the higher 
Member dues until the following calendar year. 


DUES 


Professional Members and Members — $35 a year; includes subscrip- 
tion to Food Technology and IFT World Directory & Buyers’ Guide; 
option to subscribe to the Journal of Food Science at members’ special 
rate of $15. Student Members — $15 a year; includes subscription to 
one IFT journal, /FT World Directory & Buyers’ Guide, automatic 
membership in the Student Association, and option to subscribe to the 
other journal at $7.50. Emeritus Members — no dues; includes /FT 
World Directory & Buyers’ Guide, option to subscribe to either or both 
journals at $7.50 each. 


PUBLICATIONS 


The Institute publishes two journals. Food Technology, issued 
monthly, is the official journal of the Institute; Journal of Food Sci- 
ence, issued bimonthly, is devoted to basic and applied research papers 
on fundamental food components and processes. In addition, an /FT 
World Directory & Buyers’ Guide is published annually. 


REGIONAL SECTIONS 


Where 25 or more members live within commuting distance of a 
given geographic area, a regional section may be established. Presently, 
there are 50 regional sections. 


DIVISIONS 


Where 50 or more members of the Institute have a common interest 
in a particular broad-based discipline of food technology, they may 
form a division. There are presently 11 divisions serving the areas of 
Carbohydrates, ood Engineering, Food Packaging, Food Service, Mi- 
crobiology, Muscle Foods, Nutrition, Quality Assurance, Refrigerated 
and Frozen Foods, Sensory Evaluation, and Toxicology and Safety 
Evaluation. 
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SPECIALIZED TECHNOLOGY GROUPS (STGs) 


When 25 or more members have a common interest in a rather nar- 
row, product-oriented or similar special area, they may form a tech- 
nology group to serve the needs of this specialized area. There are cur- 
rently five STGs — Citrus Products, Dairy Products, Extension, Fruit 
and Vegetable Products, and Seafood Products. 


STUDENT ASSOCIATION 

All Student Meinbers of IFT are automatically members of the 
Student Association, which provides special services and activities 
for students. This Association, which is run by and for the students, 
also provides the organizational mechanism for giving students a voice 
in IFT affairs. 
STUDENT CHAPTERS 


An IFT Student Chapter certificate may be granted to a group of 
students enrolled in the food science and technology curriculum in a 
particular school who have organized to form a student club. There are 
31 student chapters. 


AFFILIATE ORGANIZATIONS 

Affiliate certificates may be granted to food technology organiza- 
tions outside the U.S.A. There are currently 13 chartered Affiliate 
Organizations 


ANNUAL MEETINGS 


An Annual Meeting of the Institute provides a specially-organized 
technical program, awards program, and an exposition (FOOD EXPO) 
of equipment, services, processes, and ingredients. The program is 
designed to emphasize current trends and technological developments. 


AWARDS 


The Institute presents the following awards, usually annually: 

Nicholas Appert Award. Purpose of this award (medal furnished by 
the Chicago Section, and $1,000 by IFT) is to honor a person for pre- 
eminence in and contributions to the field of food technology. 

Babcock-Hart Award. Purpose of this award ($1,000 furnished by 
the Nutrition Foundation and a plaque by IFT) is to honor a person 
for contributions to food technology that have improved public health 
through some aspects of nutrition or more nutritious food. 

IFT International Award. Purpose of this award (engraved silver 
salver furnished by Australian Institute of Food Science and Technology 
and $1,000 by IFT) is to recognize an IFT Member for promoting 
international exchange of ideas in food technology. 

IFT Food Technology Industrial Achievement Award. Purpose of 
this award (plaque to company or companies involved) is to recognize 
and honor the developers of an outstanding new food process and/or 
product representing a significant advance in the application of food 
technology to food production, successfully applied in actual commer- 
cial operation. 

Wm. V. Cruess Award for Excellence in Teaching. Purpose of this 
award (medal furnished by the Northern California Section and $1,000 
by IFT) is to recognize excellence in university teaching in food science 
and technology. 

Samuel Cate Prescott Award for Research. Purpose of this award 
($1,000 and a plaque furnished by IFT) is to recognize a research 
scientist 36 years of age or younger who has demonstrated outstanding 
ability in food science or technology. 

Fellows Awards. Any Professional Member who has been active for 
at least 10 years and who has outstanding contributions to the field of 
food science and technology is eligible «o be elected a lellow of the 
Institute. 

Phi Tau Sigma Award. Recognizes individual members of IFT and 
Phi Tau Sigma who have served and brought honor and recognition to 
the profession of food science and technology. Winner receives $1,000 
from Phi Tau Sigma and a plaque from IFT. 


SCHOLARSHIP/FELLOWSHIP PROGRAM 


To attract and encourage students in the field of food science and 
food technology, the Scholarship/Fellowship program is offered to wor- 
thy and deserving students, primarily on the basis of scholastic ability. 

IFT sponsors 20 $500 Freshman/Sophomore awards. 

In addition, three freshmen, two sophomores, and 37 Junior/Senior 
as well as 17 Graduate Fellowships, ranging in amount from $500 to 
$6,000 annually, are sponsored by various food companies and IFT and 
administered by IFT. Details are available in the booklet, /FT Adminis- 
tered Fellowship/Scholarship Program—1982-1983, available from 
IFT’s Scholarship Department. 
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enzymes 
Enzyme Engineering. Vol. 6 (br), (12)111 
immobilized: current and potential uses, (10)66; develop- 
ment for production of high-fructose corn syrup, 
(10)85; lactase for processing whey, (10)93 
literature review, (10)96 
Methods of Enzymatic Analysis. Vol. 1. Fundamentals 
(br), (11)142 
solution to limonin bitterness problems of citrus juices, 
(6)73 
Topics in Enzyme and Fermentation Biotechnology. 
Vol. 7 (br), (10)178 
Use of Enzymes in Food Technology (br), (10)178 
equipment and processes 
bacterial spore resistance to H2Oz, (11)111 
patents: (1)114; (2)106; (3)123; (4)153; (5)219; (6)119; 
(7)102; (8)153; (9)99; (10)156; (11)140; (12)110 
essences 
natural citrus, (12)92 
ethanol 
processing: use of HPLC in, (6)57 


FDA 
perspectives on Na, (7)73 
status of caffeine, (9)48 
feeds 
patents: (1)114; (2)106; (3)123; (4)183; (5)219; (6)119; 
(7)102; (8)153; (9)99; (10)176; (12)110 
fermentation 
Annual Reports on Fermentation Processes (br), 
(11)143 
Economic Microbiology Series. Vol. 7. Fermented Foods 
(br), (1)130 
Handbook of Indigenous Fermented Foods (br), 
(11)143 
HPLC use in, (6)57 
low Na/high-K sauces, (4)81 
potential production from citrus processing wastes, 
(12)94 
fiber 
utilization of citrus juice vesicle and peel, (12)85 
fish 
Advances in Refrigerated Treatment of Fish (br), 
(9)113 
implication of reduced Na usage and problems, (9)51 
indicator organisms in, (6)114 
patents: (1)109; (2)103; (3)120; (4)151; (5)217; (6)99; 
(7)100; (8)150; (9)98; (10)152; (11)79; (12)70 
Studies on Carbohydrate Metabolism in Fish (br), 
(9)112 
Third National Seminar on Mechanical Recovery and 
Utilization of Fish Flesh (br), (9)113 
World Fish Farming (br), (9)112 
flavor 
beef—a review, (5)227 
beef and lamb (OverView, 6 papers), (5)225 
beef: effect of forage breeding, (5)239; relationship of 
USDA quality grade to, (5)233 
citrus oil: composition studies, (12)88 
Die Naturlichen und Kunstlichen Aromen (br), (3)116 
Flavor Research. Recent Advances (br), (1)137 
Food Flavours, Part A. Introduction (br), (10)182 
lamb: chemical compounds implicated in, (5)249; effect of 
breed, sex, slaughter weight and age, (5)264; effect of 
diet, (5)258 
patents: (1)112; (2)105; (3)122; (4)153; (5)218; (6)119; 
(7)100; (8)153; (9)99; (10)156; (11)140; (12)72 
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Volatile Compounds in Food. Quantitative Data. Vol. 1 
(br), (10)196 
food chemistry 
Chemistry of Foods and Beverages. Recent Develop- 
ments (br), (8)160 
Lehrbuch der Lebensmittelchemie (br), (7)155 
food engineering 
Calculations in Food and Chemical Engineering (br), 
(12)111 
engineering the utilization of food wastes for food use 
through processing (OverView, 4 papers), (2)67 
factors influencing food freezing rates, (4)103 
fundamental physiocochemical aspects of freezing, 
(4)110 
optimization and food formulation, (4)73 
scale-up relationships for mixing operations, (2)62 


food industry 


bacterial spore resistance to H2Oo, (11)111 

charting a course to the year 2000, (1)46 

delivering food processing information to decision mak- 
ers, (12)50 

does it need more R&D people and $$? (Itr), (7)31 

foodservice information framework for decision making 
(12)46 

growth in a nongrowth industry—expanding our hori- 
zons, (8)22 

integration of energy data into decision making, (12)55 

introduction to optimization research, (11)36 

ion-selective electrode system measures Na content of 
foods, (6)44 

news: (1)129; (2)95; (4)174; (5)270; (7)86; (10)150; 
(11)75 

nutrient analysis information for decision making, 
(12)37 

R&D expenditures—too little, and now less, (4)10 

structuring and disseminating technology information for 
decision making, (12)33 

food preservation/processing 

Almanac of the Canning, Freezing, Preserving Indus- 
tries (br), (10)180 

and formulations affecting Na content of foods, (7)45 

aseptic packaging of dairy products, (4)138 

bacterial spore resistance to heat, (11)105 

Canned Foods: Principles of Thermal Process Control, 
Acidification and Container Closure Evaluation (br), 
(5)284 

Complete Course in Canning: Book 1. Basic Information 
on Canning; Book II. Processing Procedures for 
Canned Food Products (br), (2)109 

defining terms for measuring food losses during, (2)69 

delivering food processing information to decision mak- 
ers, (12)50 

development in rigid metal containers for food, (4)134 

engineering utilization of food wastes for food use 
through (OverView, 4 papers), (2)69 

HPLC use in alcoholic beverage and ethanol processing, 
(6)57 

immobilized enzymes: current and potential uses, 
(10)66 

legal considerations re food irradiation, (2)38 

methods for animal waste recovery and energy conserva- 
tion, (2)77 

optimal hot-processing systems for beef, (5)96 

optimal processing systems for hot-boned pork, (5)79 

processing of seafood in institution-sized retort pouches, 
(4)123 

Protein Recovery from Food Processing Wastewaters 
(br), (8)160 

quality of citrus juice related to composition and, (6)68 

radiation preservation, (2)55 





reprocessing of whey and other dairy wastes for use as 
food ingredients, (2)81 
scale-up relationships for mixing operations, (2)62 
status of USDA food irradiation programs, (2)46 
structuring and disseminating technological information 
for decision makers, (12)33 
thermal process control for aseptic processing systems, 
(4)128 
Unit Operations in Food Processing (br), (8)162 
use of HPLC in alcoholic beverage and ethanol process- 
ing, (6)57 
wastes for recovery of functional proteins, (2)71 
waste-management information for decision making, 
(12)41 
foods, processed 
bioassay methods for nutrients in, (1)81 
caffeine: scientific status summary, (4)87 
carcinogenicity/toxicity testing and safety of foods, 
(1)84 
considerations in modeling for processes, (1)92 
method of vitamin assay for nutritive evaluation of, 
(1)75 
using appropriate methodology to predict food quality, 
(1)87 
food product development 
laboratory-produced microbial polysaccharides, (4)63 
optimization and food formulation, (4)73 
food production 
Kraft’s The Land (EPCOT), (7)78 
food research 
Advances in Food Research, Vol. 27 (br), (11)144 
Advances in Food Research, Vol. 28 (br), (7)157 
consumer-oriented product optimization, (11)49 
does food industry need more R&D people and $$?, 
(7)31 
guidelines for preparation and review of papers reporting 
foodservice research data, (4)144 
introduction to optimization research, (11)36 
ion chromatography, (6)53 
laboratory-produced microbial polysaccharides: potential 
food applications as gelling, stabilizing and texturizing 
agent, (4)63 
multiple regression approach to optimization, (11)46 
Physical Properties of Foods (br), (12)112 
R&D at the CFTRI—The First Three Decades 1951-1980 
(br), (10)194 
RSM and product optimization, (11)41 
semantics of rheology and texture, (11)54 
status of USDA food irradiation programs, (2)46 
food safety 
bacterial spore resistance in food systems (OverView, 6 
papers), (11)85 
carcinogenicity/toxicity testing, (1)84 
evaluating safety of food additives, (3)75 
legal considerations re food irradiation, (2)38 
of oxidized lipids in muscle foods, (7)121 
radiation preservation of foods, (2)55 
status of USDA food irradiation programs, (2)46 
food science/technology 
aseptic packaging of dairy products, (4)138 
chemical compounds implicated in lamb flavor, (5)249 
developments in rigid containers for food, (4)134 
factors influencing freezing rates of foods, (4)103 
flavor of beef and lamb (OverView, 6 papers), (5)225 
food scientists and society, (5)& 
functional characteristics of hot-boned meat, (5)57 
fundamental physicochemical aspects of freezing, 
(4)110 
Introduction to Food Science & Technology (br), 
(10)180 


laboratory-produced microbial polysaccharide: potential 
food applications, (4)63 
microbiology of hot-boned beef, (5)86 
optimal hot-processing systems for beef, (5)96 
optimization and food formulation, (4)73 
processing seafood in institution-sized retort pouches, 
(4)123 
status of USDA food irradiation programs, (2)46 
thermal process control for aseptic processing systems, 
(4)128 
Use of Enzymes in Food Technology (br), (10)178 
foodservice 
aids/product news: (9)75; (11)70 
Cost Effective Contract Food Service. An Institutional 
Guide (br), (2)107 
Energy Management in Food Service (br), (5)282 
Foodservice Facilities Planning (br), (11)144 
guidelines for preparation and review of papers reporting 
foodservice research data, (4)144 
Hospital Patient Feeding Systems. Proceedings of a 
Symposium (br), (7)157 
information framework for decision making, (12)46 
processing of seafoods in institutional-sized retort 
pouches, (4)123 
quality assurance: a management system, (6)61 
freezing 
factors influencing food freezing rates, (4)103 
fundamental physicochemical aspects, (4)110 
frozen foods 
factors influencing freezing rates of, (4)103 
fructose 
high- corn syrup: development of immobilized enzymes, 
(10)85 
fruits 
patents: (1)111; (2)104; (3)122; (4)152; (5)217; (6)119; 
(7)100; (8)152; (9)99; (10)154; (11)139; (12)72 


G 


gels 
laboratory-produced microbial polysaccharide as, (4)63 
genetics 
Genetic Technology. A New Frontier (br), (1)133 
grains 
Storage of Cereal Grains and Their Products (br), 
(3)115 
Zerleinerung von Nahrungs-und Futtergetreide in Wal- 
zenstuhlen (br), (5)282 


H 


heat 
bacterial spore resistance to, (11)105 
hormones 
diet and cancer, (3)58 
HPLC 
use in alcoholic beverage and ethanol processing, (6)57 
hydrogen peroxide 
bacterial spore resistance to, (11)111 


I 


IFT 

and its environment: present and future, (10)63 

annual meeting: audio tapes and order form, (8)73; basic 
symposium—Modern Methods of Food Analysis, (3)28, 
(4)42, (5)106, abstracts, (1)26; call for undergraduate 
research paper competition, (1)26, (2)87; call for volun- 
teered papers for 1984 mtg, (9)89, (10)163; food expo— 
1983, (5)160; guidelines for symposium organizers, 
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1984, (1)120; guidelines for poster presentation, (9)88; 
important dates for 1983 mtg, (1)13; important publi- 
cations and deadlines for 1984 mtg, (8)3S1, (10)22, 
(11)24, (12)6; 1983—a high quality program, (5)12; 
program—43rd annual mtg, (5)108; student awards 
presented, (9)22; symposia for 1984—now is the time, 
(1)6, (2)8 

application for membership, (8)9 

awards: achievement—call for nominations, 1984, (9)82; 
N. Appert to S.S. Chang, (8)59; Babcock-Hart to J.R. 
Kirk, (8)60; Wm. V. Cruess to J.L. Oblinger, (8)62; 
Industrial Achievement to Fundacion and PADSA, 
(8)64; Industrial Achievement previous winners, (8)71; 
International to F.V. Kosikowski, (8)61; Phi Tau Sigma 
added, (9)84, (10)40; Samuel Cate Prescott to J.F. 
Gregory III, (8)61; student, presented at annual mtg, 
(9)22 

call for nominations for General Foods Chair in Food 
Science, (9)85; (10)42 

Classified Guide to Food Industry Service, (8)155 

council: highlights of meeting, (10)24 

executive committee meeting: 10/22 highlights, (2)12; 
6/18-19 highlights, (10)24 

fellow of IFT: call for nominations, (9)82; 16 professional 
members designated as fellows at 43rd annual mtg, 
(6)16 

fellowship/scholarship program, 1984-85, (10)190; recipi- 
ents, 1983-1984, (10)188 

financial planning study by Fairbanks Assoc., (10)58 

financial summary, 1983, (10)30 

food expo: descriptions of exhibits, (8)88; directory of 
exhibitors’ products and services, (8)77; in print, 
(8)76 

graduate paper competition: rules governing, (9)86 

guidelines for poster presentations, (9)88 

issues, challenges and opportunities, (9)8 

Liska, B.J. selected to lead IFT in 1984-85, (7)12 

president’s page: food industry R&D expenditures—too 
little and now less, (4)10; food scientists and society. 
(5)8; issues, challenges and opportunities, (9)8; needs 
your colleagues, (8)8; ode to the IFT, (8)29; planning 
for the future, (10)10 

public information program, (4)30: new products, diets, 
labels, packaging and computers discussed at Editors’ 
Conference, (7)18; PI program helps inform worried 
consumers on safety of caffeine and status of food 
irradiation, (9)17; regional communicators: watched, 
heard and read, (1)16 

regional and sectional meetings/news: (1)10; (2)12; (3)10; 
(4)16; (5)20; (6)10; (7)14; (9)14; (10)16; (11)12; (12)10 

scientific status summary: caffeine, (4)87; radiation pres- 
ervation of foods, (2)55 

short courses: Practical Foo’ Safety Assurance, (3)36, 
(4)60, (5)54; Food Science in the Foodservice Industry, 
(3)46, (4)172, (5)158 

state of the Institute, (8)17 

world: (1)8; (2)10; (3)8; (4)14; (5)14; (6)8; (7)11; (8)31; 
(9)10; (10)12; (11)10; (12)8 

World Directory & Buyer’s Guide: Classified Guide to 
Food Industry Services, (8)154 


indicator organisms 
current look at their usefulness: dairy products, (6)111; 
fish and shellfish, (6)114; meat and poultry, (6)107; 
vegetables frozen/blanched, (6)105 


information 
delivering food processing to decision makers, (12)50 
foodservice: framework for decision making, (12)46 
integration of energy data into food industry decision 
making, (12)55 
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nutrient analysis information for decision making, 
(12)37 
structuring and disseminating technological for decision 
making, (12)33 
waste-management, for decision making, (12)41 
ingredients 
aids/preduct news: (1)100; (2)86; (4)156; (5)202; (6)92; 
(7)90; (9)76; (10)98; (11)66; (12)60 
Dictionary of Food Ingredients (br), (3)116 
food: reprocessing whey and other dairy wastes for, 
(2)81 
literature, (3)102; (4)154 
iron 
bioavailability and chemistry of Fe from nitrite-cured 
meats, (10)133 
bioavailability techniques: an overview, (10)127 
determinants of nonheme Fe absorption in man, 
(10)124 
effects of chemical environment on Fe bioavailability 
measurements, (10)115 
Nutritional Bioavailability of Iron (br), (10)184 
physicochemical determinants of Fe bioavailability, 
(10)123 
regulatory issues regarding Fe bioavailability, (10)121 
role of heme Fe in lipid oxidation in red meats, (7)117 
irradiation 
control of Salmonella and other pathogens in poultry and 
fresh meats, (4)117 
legal considerations concerning food, .2)38 
low-dose Co™ for reduction of microbial contamination in 
raw products for animal health products, (2)48 
Preservation of Food by Ionizing Radiation. Vol. 1-3 
(br), (7)155 
preservation of foods by, (2)55 
Recent Advances in Food Irradiation (br), (9)114 
Status of USDA food programs, (2)46 


J 


Journal of Food Science 
abstracts: (2)110; (4)146; (7)146; (9)105; (11)80; (12)77 
juice 
citrus quality related to composition and processing 
practices, (6)68 
citrus: solution to limonin bitterness problem, (6)73; 
utilization of vesicle and peel fiber, (12)85 
IX. International Congress of Fru‘t Juices (br), 
(10)182 


L 


labeling 
legal considerations re food irradiation, (2)38 
laboratory 
aids/product news, literature: (1)105; (2)90; (3)108; 
(4)164; (5)208; (6)83; (7)93; (9)68; (10)105; (11)63; 
(12)66 
lactase 
immobilized for processing whey, (10)93 
lamb 
flavor: chemical compounds implicated in, (5)249 
flavor: effect of breed, sex, slaughter weight and age, 
(5)264; effect of diet, (5)258; OverView, 6 papers, 
(5)225 
legal 
considerations re food irradiation, (2)38 
letters to editor 
(1)26; (2)24; (4)40; (5)26; (7)31; (10)36; (11)8; (12)26 
limonin 
bitterness in citrus juices, (6)73 





lipids 
oxidation: in mechanically deboned poultry, (7)112; in 
muscle foods (OverView, 5 papers), (7)103; safety 
implications, (7)121; in red meats—role of heme Fe in, 
(7)117; in seafood, (7)130; methodology for following in 
muscle foods, (7)105 


M 


malting 
Malting and Brewing Science. Vol. 2. Hopped Wort and 
Beer (br), (10)186 
management 
system for foodservice quality assurance, (6)61 
maize 
Maize: Recent Progress in Chemistry and Technology 
(br), (5)280 
meats 
fresh: control of Salmonella and other pathogens by 
irradiation, (4)117 
functional characteristics of hot-boned meat, (5)57 
indicator organisms in products, (6)107 
lipid oxidation: methodology for following, (7)105; role of 
heme Fe in, (7)117; safety implications of, (7)121 
Meat Microbiology (br), (10}196 
methods for animal waste recovery and energy conserva- 
tion, (2)77 
nitrite-cured: bioavailability and chemistry of Fe from, 
(10)133 
optimization and food formulation, (4)73 
patents: (1)109; (2)103; (3)120 (4)151; (5)217; (6)99; 
(7)100; (8)150; (9)98; (10)152; (11)79; (12)70 
physiological role of dietary Na in human health and 
implications of Na reduction in muscle foods, (7)51 
processed: reducing content of, (7)66 
rapid estimation of microorganisms by impedance mea- 
surement, (1)64 
reduced sodium usage in poultry foods, (7)60 
Trichinella spiralis in: incidence and control, (3)98; in 
U.S. 1947-1981, (3)83; preslaughter control, (3)87; 
postslaughter control, (3)91; regulatory action to con- 
trol, (3)95 
See also beef; lamb; pork; poultry 
meetings and conferences 
coming events: (1)34; (2)26; (3)34; (4)48; (5)42; (6)32; 
(7)32; (8)50; (9)26; (10)44; (11)30; (12)20 
news notes: (5)36; (8)46; (9)26; (10)39 
Sixth World Congress of Food Science & Technology, 
(1)38; (2)98; (5)274; (6)100; (7)152 
metabolism 
caffeine, (9)40 
methodology 
bioassay methods for nutrients in processed foods, 
(1)81 
carcinogenicity/toxicity testing and the safety of foods, 
(1)84 
evaluating safety of food additives, (3)75 
factors influencing freezing rates, (4)103 
for following lipid oxidation in muscle food, (7)105 
Isolation and Identification Methods for Food Poisoning 
Organisms (br), (5)276 
methods of vitamin assay for nutritive evaluation of food 
processing, (1)75 
optimization and food formulation, (4)73 
rapid estimation of microorganisms in raw meat by 
impedance measurement, (1)64 
sensitivity of selected factors on costs of retort pouch 
packaging systems, (4)92 
using appropriate to predict food quality, (1)87 


microbiology 
Atlas der Garungsorganismen (br), (11)142 
bacterial spore resistance: to acid, (11)87; to chlorine 
compounds, (11)100; to heat, (11)105; to H»Os, 
(11)111 
Economic Microbiology Series. Vol. 7. Fermented Foods 
(br), (1)130 
hot-boned beef, (5)86 
indicator organisms: current look at usefulness (Over 
View, 4 papers), (6)103; in dairy products, (6)111; in 
fish and shellfish, (6)114; in meat and poultry products, 
(6)107; on frozen blanched vegetables, (6)105 
inhibition of bacterial spores to antimicrobials, (11)115 
Isolation and Identification Methods for Food Poisoning 
Organisms (br), (5)276 
irradiation for control of Salmonella and other pathogens 
in poultry and fresh meats, (4)117 
laboratory produced polysaccharide: potential food appli- 
cations, (4)63 
low dose Co60 of raw products and animal health prod- 
ucts, (2)48 
Meat Microbiology (br), (10)196 
Methods in Industrial Microbiology (br), (11)141 
microbial analysis: literature review, (9)64 
Microbiology of Foods. Ecological Essentials of Assur- 
ance and Assessment of Safety and Quality (br), 
(5)278 
rapid estimation in raw meat by impedence measure- 
ment, (1)64 
species of emerging importance (Desulfotomaculum and 
Sporolactobacillus), (11)127 
milk 
Chemie und Physik der Milch (br), (2)108 
Milk and Dairy Products in Human Nutrition (br), 
(11)145 
minerals 
Mineral Elements ’80. Proceedings Parts 1 & II (br), 
(1)135 
trace: effect on tumor formation, (3)63 
mixing 
operations: scale-up relationships, (2)62 
modeling 
food processes: considerations in modeling, (1)92 
mycology 
Smith’s Introduction to Industrial Mycology (br), 
(5)276 


N 
nitrite 

cured meats: bioavailability and chemistry of Fe from, 

(10)133 
nutrition 

bioassay methods for nutrients in processed foods, 
(1)81 

bioavailability and chemistry of Fe from nitrite-cured 
meats, (10)133 

bioavailability techniques: an overview, (10)127 

determinants of nonheme Fe absorption in man, 
(10)124 

effects of chemical environment on Fe bioavailability 
measurements, (10)115 

FDA perspective on Na, (7)73 

Food and Nutrition Encyclopedia. Vol. 1 & 2 (br), 
(11)147 

Fundamentals of Foods and Nutrition (br), (5)279 

Human Food Uses: A Cross-Cultural, Comprehensive 
Annotated Bibliography: Supp. (br), (12)113 

Kraft’s the Land (EPCOT), (7)78 
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management of the cancer patient, (3)69 

methods of vitamin assay for nutritive evaluation of food 
processing, (1)75 

Milk and Dairy Products in Human Nutrition (br), 
(11)145 

nutrient analysis information for decision making, 
(12)37 

Nutrition Foundation’s reprint of the Elements of the 
Science of Nutrition (br), (8)165 

Nutrition Policy Implementation: Issues and Experi- 
ence (br), (5)279 

Nutrient Bioavailability of Iron (br), (10)184 

Nutritional Toxicology (br), (1)131 

physicochemical determinants of Fe bioavailability, 
(10)133 

physiological role of dietary Na in human health and 
implications of Na reduction in muscle foods, (7)51 

Pickles and Ice Cream: The Complete Guide to Nutri- 
tion During Pregnancy (br), (1)130 

processes and formulations affecting Na content of foods, 
(7)45 

reduced Na usage in poultry foods, (7)60 

reducing Na content of processed meats, (7)66 

regulatory issues regarding Fe bioavailability, (10)121 

Second Book of Food & Nutrition (br), (5)280 

soy-oats infant formula: helps fight malnutrition in Mex- 
ico, (8)64 

World Review of Nutrition and Dietetics. Vol. 41. 
Aspects of Human and National Nutrition (br), 
(11)148 

World Review of Nutrition and Dietetics. Nutrition 
Education and Modern Concepts of Food Assimila- 
tion, (4)171 

World Review of Nutrition and Dietetics. Nutrition in 
Disease and Development (br), (8)166 


O 


oats 
soy- infant formula helps fight malnutrition in Mexico, 
(8)64 
obituaries 
(1)118; (2)101; (5)223; (7)151; (8)148; (9)104; (10)174; 
(11)138; (12)76 
oil 
citrus: flavor and composition, (12)88 
Food Oils and Their Uses (br), (10)184 
oil-based foodstuffs 
patents: (1)110; (2)104; (3)122; (4)152; (5)217; (6)119; 
(8)152; (9)98; (10)152; (11)139; (12)70 
oilseed products 
patents: (1)110; (2)104; (3)122; (4)152; (5)217; (6)99; 
(8)152; (9)98; (10)152; (11)139; (12)70 
optimization 
and food formulation, (4)73 
consumer-oriented product, (11)49 
introduction to research, (11)36 
multiple regression approach, (11)46 
RSM and product, (11)41 
OverViews 
adapting new technologies for shelf-stable foods (4 
papers), (4)121 
analysis of constituents in foods for improvement of 
processes, (1)73 
bacterial spore resistance in food systems (6 papers), 
(11)85 
citrus by-products (6 papers), (12)83 
control of Trichinella spiralis in meat (5 papers), (3)81 
engineering the utilization of food wastes for use through 
processing (4 papers), (2)67 
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flavor of beef and lamb (6 papers), (5)225 

indicator organisms: a current look at their usefulness (4 
papers), (6)103 

iron-interactions, measurements, and bioavailability in 
foods (6 papers), (10)113 

lipid oxidation in muscle foods (5 papers), (7)103 

oxidation 
lipid, in muscle foods (OverView, 5 papers), (7)103 


P 


packaging 
aids/product news/lit: (1)108; (2)88; (3)108; (5)212; (7)99; 
(9)74; (10)146; (11)71 
aseptic packaging of dairy products, (4)138 
developments in rigid metal containers for foods, (4)134 
patents: (1)114; (2)106; (3)123; (4)153; (5)219; (6)119; 
(7)102; (8)153; (9)99; (10)176; (11)140; (12)110 
processing seafood in institution-sized retort pouches, 
(4)123 
selected factors on costs of retort pouch systems, (4)192 
systems for hot-boned beef, (5)68 
thermal process control for aseptic processing systems, 
(4)128 
parasitology 
control of Trichinella spiralis in meat (OverView, 5 
papers), (3)81 
patents 
miscellaneous: (1)112; (2)105; (3)123; (4)153; (5)218; 
(6)119; (7)102; (8)153; (9)99; (10)156; (11)140; (12)72 
See also: additives, food; baked goods; bever- 
ages, alcoholic; by-product technology; cereal 
products; cocoa; coffee; color; confectionery; 
dairy products; egg products; equipment and 
processes; feeds; fish; flavor; fruits; meat; oil- 
based foodstuffs; oilseed products; packaging; 
poultry; proteins, synthetic; soft drinks and 
fruit drinks; starches; sugar; tea; vegetables 
peas 
Perspectives for Peas and Lupines as Protein Crops (br), 
(8)166 
people (other than IFT) 
(1)116; (2)101; (3)118; (4)167; (5)220; (6)96; (7)141; 
(8)148; (9)100; (10)158; (11)136; (12)74 
peptides 
Amino-Acids, Peptides and Proteins. Vol. 12 (br), 
(8)162 
pet foods 
low-dose Co60 irradiation to reduce microbial contamina- 
tion in animal health products, (2)48 
pharmacology 
caffeine: behavioral effects, (9)44; FDA status, (9)48; 
history and use, (9)32; metabolism, (9)40 
Progress in Biochemical Pharmacology: Nutrition and 
Cardiovascular Disease (br), (5)283 
physicochemistry 
fundamental aspects of freezing, (4)110 
physiology 
caffeine: scientific status summary, (4)87 
Physiological Aspects of Copper. Copper in Organs and 
Systems (br), (1)135 
Post-Harvest Physiology and Crop Preservation (br), 
(11)146 ' 
role of dietary Na in human hedlth and implications of 
Na reduction in muscle foods, (7)51 
plant(s) 
aids/product news/lit: (1)120; (2)93; (3)108; (5)214; (6)95; 
(7)98; (9)71; (10)109; (11)72; (12)64 





Organic Constituents of Higher Plants, The (br), 
(11)142 
pollution control 
aids/product news/lit: (1)106; (2)89; (3)108; (5)215; (7)97; 
(9)72; (10)110; (11)74 
polysaccharides 
laboratory-produced microbial: potential food applica- 
tions, (4)63 
pork 
hot-boned: optimal processing systems for, (5)79 
See also meat 
potassium 
high/low Na fermented sauces, (4)81 
potatoes 
Simple Processing of Dehydrated Potatoes and Potato 
Starch (br), (8)160 
pouches 
retort: processing seafood in institutional-sized, (4)123; 
selected factors on cost, (4)92 
poultry 
indicator organisms in products, (6)107 
irradiation control of Salmonella and other pathogens in, 
(4)117 
lipid oxidation in mechanically deboned, (7)112 
patents: (1)109; (2)103; (3)120; (4)151; (5)217; (6)99; 
(7)100; (8)150; (9)98; (10)152; (11)79; (12)70 
reduced Na usage in muscle foods, (7)60 
processing 
food: methods of vitamin assay for nutritive evaluation 
of, (1)75 
See also food preservation/processing 
product development 
consumer-oriented product optimization, (11)49 
multiple regression approach to optimization, (11)46 
RSM and product optimization, (11)41 
proteins 
Amino-Acids, Peptides and Proteins, Vol. 12 (br), 
(8)162 
Developments in Food Proteins—2 (br), (12)113 
functional: recovery from food processing wastes, (2)71 
Modification of Proteins: Food, Nutritional and Phar- 
macological Aspects (br), (1)132 
plant: Perspectives for Peas and Lupins as Protein Crops 
(br), (8)166 
Protein Recovery from Food Processing Wastewaters 
(br), (8)160 
single-cell: International Symposium on Single-Cell 
Proteins (br), (10)178 
vegetable and synthetic, patents: (1)112; (2)105; (3)121; 
(4)153; (6)119; (7)100; (9)99; (10)156; (12)72 
public health 
caffeine: behavioral effects, (9)44; FDA status, (9)48; 
history and use, (9)32; metabolism, (9)40; scientific 
status summary, (4)87 
Control of Trichinella spiralis in meat (OverView, 5 
papers), (3)81 
Dret and Exercise: Synergism in Health Maintenance 
(br), (7)154 
FDA perspective on sodium, (7)73 
indicator organisms: usefulness in dairy products, (6)111; 
in fish and shellfish, (6)114; on frozen blanched vegeta- 
bles, (6)105; in meat and poultry products, (6)107 
ion-selective electrode system measures Na content of 
foods, (6)44 
irradiation for control of Salmonella and other pathogens 
in poultry and fresh meats, (4)117 
low-Na/high-K fermented sauces, (4)81 
physiological role of dietary Na in human health and 
implications of Na reduction in muscle foods, (7)51 


process and formulations affecting Na content of foods, 
(7)45 

reduced Na usage in poultry foods, (7)60 

reducing Na content of processed meats, (7)66 

role of diet in cancer causation, (3)49 

soy-oats infant formula helps fight malnutrition in Mexi- 
co, (8)64 


Q 


quality 
citrus juices: relation to composition and processing, 
(6)68 
food: using appropriate methodology to predict, (1)87 
quality assurance 
foodservice: management system for, (6)61 


R 


refrigeration 
Principles of Refrigeration (br), (1)136 
Refrigeration of Perishable Products for Distant Mar- 
kets (br), (12)112 
regulations 
issues regarding Fe bioavailability, (10)121 
reports/scientific papers 
How to Write and Publish Engineering Papers and 
Reports (br), (5)280 
rheology 
semantics of, (11)54 
RSM (response surface methodology) 
and product optimization, (11)41 


Ss 


Salmonella 
control in poultry and fresh meats by irradiation, 
(4)117 
sanitation 
food plant: bacterial spore resistance to chlorine com- 
pounds, (11)100 
indicator organisms, usefulness: in dairy products, (6)111; 
in fish and shellfish, (6)114; on frozen blanched vegeta- 
bles, (6)105; in meat and poultry products, (6)107 
sauces 
low-Na/high-K, fermented, (4)81 
scientific status summary 
caffeine, (4)87 
radiation preservation of foods, (2)55 
seafood 
Chemistry and Biochemistry of Marine Food Products 
(br), (5)279 
Fish Handling and Processing (br), (5)278 
lipid oxidation in, (7)130 
processing in institutional-sized retort pouches, (4)123 
selenium 
effect on tumor formation, (3)63 
sensory evaluation 
computerized: prototype data-collection system, (1)97 
consumer-oriented product optimization, (11)49 
flavor of beef and lamb (OverView, 6 papers), (5)225 
introduction to optimization research, (11)36 
multiple regression approach to optimization, (11)46 
RSM and product optimization, (11)41 
semantics of rheology and texture, (11)54 
shellfish 
implications of reduced Na usage and problems in, 
(9)51 
indicator organisms in, (16)114 
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short courses and workshops 
(1)42; (2)30; (3)41; (4)54; (5)49; (6)36; (7)38; (3)53; (9)30; 
(10)48; (11)33; (12)22 
societies and associations 
(1)116; (2)102; (3)119; (4)168; (5)222; (6)97; (7)142; 
(8)148; (9)102; (10)160; (11)137; (12)75 
sociology 
Sociology of Food and Eating, The (br), (11)147 
sodium 
content of foods: ion-selective electrode system measures, 
(6)44; processes and formulations affecting, (7)45 
FDA perspective on, (7)73 
implications of reduced Na usage and problems in fish 
and shellfish, (9)51 
low Na/high-K fermented sauces, (4)81 
physiological role of dietary in human health and impli- 
cations of reduced in muscle foods, (7)51 
reduced Na usage in poultry foods, (7)60 
reducing content of processed meats, (7)66 
USDA activities in relation to Na issue—1981-1983, 
(9)59 
soft drinks 
patents: (1)112; (2)105; (3)121; (9)99 
soy 
-oat infant formula helps fight malnutrition in Mexico, 
(8)64 
Soyfoods Industry and Market (br), (11)146 
stabilizers 
laboratory-produced microbial polysaccharide, (4)63 
starches 
patents: (1)110; (2)104; (3)121; (4)152; (5)217; (6)119; 
(7)100; (8)152; (9)99; (10)154; (11)139; (12)70 
statistics 
considerations in modeling food processes, (i)92 
multiple regression approach to optimization, (11)46 
strawberries 
Aroma of Some Strawberry and Blueberry Species and 
Varieties Studied by Gas Liquid Chromatographic 
and Selected Ion Monitoring Techniques (br), 
(11)141 
sugar 
Advanced Sugar Chemistry (br), (2)107 
patents: (1)110; (2)104; (3)121; (4)152; (5)217; (6)119; 
(7)100; (8)152; (9)99; (10)154; (11)139; (12)70 
syrup 
corn, high-fructose: development of immobilized enzymes 
for production, (10)85 


T 


tea 
patents: (1)112; (2)105; (3)121; (4)152; (6)119; (7)100; 
(8)152; (10)154; (12)70 
texture 
Food Texture and Viscosity: Concept and Measurement 
(br), (10)197 
semantics of, (11)54 
See also sensory evaluation 
texturizers 
laboratory-produced microbial polysaccharide, (4)63 
toxicology 
caffeine: scientific status summary, (4)87 
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carcinogenicity/toxicity testing and safety of foods, 
(1)84 

Isolation and Identification Methods for Food Poisoning 
Organisms (br), (5)276 

Nutritional Toxicology (br), (1)131 
See also food safety 

Trichinella spiralis 

in meat: incidence and control, (3)98; in U.S. 1947-1981, 
(3)83; preslaughter control, (3)87; postslaughter con- 
trol, (3)91; regulatory action to control, (3)95 


U 


USDA 
activities in relation to sodium issue: 1981-1983, (9)59 


Vv 


vegetables, frozen/blanched 
indicator organisms on, (6)105 
patents: (1)111; (2)104; (3)122; (4)152; (5)217; (6)119; 
(7)100; (8)152; (9)99; (10)154; (11)139; (12)72 
viscosity 
Food Texture and Viscosity: Concept and Measurement 
(br), (10)197 
vitamins 
A: effect on tumor formation, (3)63; role in cancer 
causation, (3)49 
C: effect on tumor formation, (3)63; Vitamin C (Ascorbic 
Acid) (br), (4)171 
E: effect on tumor formation, (3)63 
effect on tumor formation, (3)63 
methods of assay for nutritive evaluation of food process- 
es, (1)75 


Ww 


Washington news notes 
(1)54; (2)32; (3)43; (4)45; (5)39; (6)41; (7)43; (8)48; (9)20; 
(10)55; (11)29; (12)29 
wastes 
animal: methods for recovery and energy conservation, 
(2)77 
defining terms for measuring food losses during process- 
ing, (2)69 
disposal: Protein Recovery from Food Processing Waste- 
waters (br), (8)160 
food processing: recovery of functional proteins, (2)71 
-management information for decision making, (12)41 
utilization: bioflavonoids from citrus, (12)98; citrus bev- 
erage clouding agents, (12)106; citrus juice vesicle and 
peel fiber, (12)85; citrus oil flavor and composition, 
(12)88; engineering food use through processing (Over- 
View, 4 papers); natural citrus essences, (12)92; poten- 
tial fermentation products from citrus processing, 
(12)94 
whey and dairy: processing for use as food ingredients, 
(2)81 
whey 
processing: immobilized lactase for, (10)93 
wastes: reprocessing for use as food ingredients, (2)81 
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0 TO FACILITATE finding reviews of books in particular 
areas, this index has been divided into 30 categories. These 
categories, ordered alphabetically, are as follows: 


. Additives & Ingredients, including flavors and colors 

. Agriculture, Agribusiness, Aquaculture & 
Hydroponics 

. Analysis & Instrumentation 

. Beverages 

. Biotechnology, including Enzymes, Fermentation & 
Genetic Engineering 

. Career Guidance 

. Carbohydrates, Cereals & Baked Goods 

. Computers & Information Retrieval 

. Confectionery Products 

. Dairy Products 

. Dictionaries, Encyclopedias, Directories & 
Bibliographies 

. Energy 

. Engineering, Processing & Pollution Control 
Enzymes (See Biotechnology) 
Fermentation (See Biotechnology) 

. Foodservice & Cookbooks 


. Fruit, Vegetable & Legume Products 

. Management & Marketing 

. Microbiology 

. Muscle Foods, including Meat, Fish, Seafood & 
Poultry 

. Nutrition, Nutrients, Diet & Health 

. Oils, Fats & Lipids 

. Packaging 
Physical Properties (See Sensory Evaluation & 
Physical Properties of Food) 
Pollution Control (See Engineering, Processing & 
Pollution Control) 
Processing (See Engineering, Processing & Pollution 
Control) 

. Product Development 

. Proteins 

. Quality Assurance & Sanitation 

. Sensory Evaluation & Physical Properties of Foods 

. Statistics, Experimental Design & Optimization 

. Textbooks on Food Science and Technology 

. Toxicology & Food Safety 

. Writing & Editing 

. Unclassified Compilations 





1. Additives & Ingredients, including Flavors and 
Colors (See also Carbohydrates, Cereals & Baked 
Goods; Nutrition, Nutrients, Diet & Health; Proteins; 
Oils, Fats & Lipids). 
The Chemistry of Heterocyclic Flavouring and Aroma 
Compounds. G. Vernin, ed., (6)122 
Colloids in Foods. E. Dickinson & G. Stainsby, (7)155 
Dictionary of Food Ingredients. R.S. Igoe, (3)116 
Die Natirlichen und Kiinstlichen Aromen (Natural and 
Synthetic Flavors). E. Ziegler, ed., (3)116 
Flavor and Fragrance Materials 1981. Chemical Sources 
Assn., (6)120 
Flavor Research: Recent Advances. R. Teranishi, R.A. 
Flath, & H. Sugisawa, eds. (1)137 
Food Additives Tables. Updated Edition: Classes V-VIII. 
Food Law Research Center, (11)145 
Food Flavours Part A. Introduction. 1.D. Morton & A.J. 
MacLeod, eds., (10)182 
Vitamin C (Ascorbic Acid).J.N. Counsell & D.H. Hornig, 
(4)171 
Volatile Compounds in Food. Quantitative Data. Vol. 1. 
S. Van Straten, ed., (10)196 


Handbook of Processing and Utilization in Agriculture. 
Vol. II: Parts 1 & 2. Plant Products. 1.A. Wolff, ed., 
(7)157 

Mineral Elements ’80. Proceedings Parts 1 & 11. Mineral 
Elements ’80, (1)135 

Perspectives for Peas and Lupines as Protein Crops. R. 
Thompson & R. Casey, eds., (8)166 

The Politics of Agricultural Research. D.F. Hadwiger, 
(2)107 

Post-Harvest Physiology and Crop Preservation. M. 
Lieberman, ed., (11)146 

Storage of Cereal Grains and Their Products. 3rd. ed. 
C.M. Christensen, ed., (3)115 

Sustainable Food Systems. D. Knorr, ed., (9)112 

Third International Symposium on _ Pre-Harvest 
Sprouting in Cereals. J.E. Kruger & D.E. LaBerge, 
eds., (11)146 

World Fish Farming: Cultivation and Economics. 2nd 
ed. E.E. Brown, (9)112 


3. Analysis & Instrumentation 


2. Agriculture, Agribusiness, Aquaculture & Hydro- 

ponics 

Controlled Release Delivery Systems. T.J. Roseman & 
S.Z. Mansdorf, eds., (7)154 

Faba Bean Improvement. Proceedings of the Faba Bean 
Conference Held in Cairo, Egypt, Mar. 7-11, 1981. G. 
Hawtin & C. Webb, eds., (9)114 


Aromas of Some Strawberry and Blueberry Species and 
Varieties Studied by Gas Liquid Chromatographic 
and Selected Ion Monitoring Techniques. T. Hirvi, 
(11)141 

Chromatography Fundamentals and Applications of 
Chromatographic and Electrophoretic Methods. Part 
A: Fundamentals and Techniques. Part B: Applica- 
tions. E. Heftmann, ed., (10)184 

Food Texture and Viscosity: Concept and Measurement. 
M.C. Bourne, (10)1£7 
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Handbook of Automated Analysis. Continuous Flow 
Techniques. W.A. Coakley, (8)160 

Methods of Enzymatic Analysis. Vol. 1. Fundamentals. 
H.U. Bergmeyer, ed., (11)142 

Sample Preparation for Gas Chromatographic Analysis. 
W.G. Jennings & A. Rapp, (11)141 


4. Beverages 

Beverages: Today’s Health Concerns. C.J. Wyatt, ed., 
(12)114 

Chemistry of Foods and Beverages: Recent Develop- 
ments. G. Charalambous & G. Inglett, eds., (8)160 

Malting and Brewing Science. Vol. 2. Hopped Wort and 
Beer. 2nd ed. J.S. Hough, D.W. Briggs, R. Stevens, & 
T.W. Young, (10)186 


5. Biotechnology, including Enzymes, Fermentation & 
Genetic Engineering (See also Microbiology) 
Annual Reports on Fermentation Processes. Vol. 6. G.T. 
Tsao, ed., (11)143 
Developments in Food Carbohydrates—3: Disacchari- 
dases. C.K. Lee & M.G. Lindley, eds., (6)121 
Economic Microbiology Series. Vol. 7. Fermented Foods. 
A.H. Rose, (1)130 
Enzyme Engineering. Vol. 6. 1. Chibata, S. Fukui, & L.B. 
Wingard Jr., eds., (12)111 
Genetic Technology. A New Frontier. Office of Technol- 
ogy Assessment, (1)135 
Handbook of Indigenous Fermented Foods. K.H. Stein- 
kraus, ed., (11)143 
International Symposium on Single Cell Proteins. J.-C. 
Senez, (10)178 
Topics in Enzyme and Fermentation Biotechnology. 
Vol. 7. A. Wiseman, ed., (10)178 


Use of Enzymes in Food Technology. P. Dupuy, ed., 
(10)178 


6. Career Guidance 
No reviews in this category 


7. Carbohydrates, Cereals & Baked Goods 

Advanced Sugar Chemistry: Principles of Sugar Stereo- 
chemistry. R.S. Shallenberger, (2)107 

Advances in Cereal Science and Technology. Vol. V. 
Y. Pomeranz, ed., (5)280 

Developments in Food Carbohydrates—3: Disacchari- 
dases. C.K. Lee & M.G. Lindley, eds., (6)121 

Dictionary of Cereal Processing and Cereal Chemistry. 
R. Schneeweiss, Compiler, (1)134 

Maize: Recent Progress in Chemistry and Technology. 
G.E. Inglett, ed., (5)280 


8. Computers & Information Retrieval 
Computer-Aided Techniques in Food Technology. I. 
Saguy, ed., (12)111 
Computer Control of Batch Processes. W.T. Shaw, 
(2)108 


9. Confectionery Products 
No reviews in this category 


10. Dairy Products 
Chemie und Physik der Milch Chemistry and Physics of 
Milk). 2nd ed. A. Tépel, (2)108 
Dairy India 1983. P.R. Gupta, ed., (10)196 
Developments in Dairy Chemistry. 1. P.R. Fox, ed., 
(5)282 
Dictionary of Dairy Terminology (English, French, Ger- 
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man, Spanish). 
(11)145 

Milk and Dairy Products in Human Nutrition. E. Ren- 
ner, (11)145 


International Dairy Federation, 


11. Dictionaries, Encyclopedias, Directories & Bibli- 
ographies 

The Almanac of the Canning, Freezing, Preserving 
Industry. 68th ed., (10)180 

Dictionary of Cereal Processing and Cereal Chemistry. 
R. Schneeweiss, Compiler, (1)134 

Dictionary of Dairy Terminology (English, French, Ger- 
man, Spanish). International Dairy Federation, 
(11)145 

Dictionary of Food Ingredients. R.S. Igoe, (3)116 

Encyclopedia of Emulsion Technology. Vol. 1. Basic 
Theory. P. Becher, ed., (9)114 

Food Additives Tables. Updated Edition: Classes V-VIII. 
Food Law Research Center, (11)145 

Food & Nutrition Encyclopedia. Vols. 1 & 2. A.H. 
Ensminger, M.E. Emsminger, J.E. Konlande, & J.R.K. 
Robinson, (11)147 

Human Food Uses: A Cross-Cultural, Comprehensive 
Annotated Bibliography: Supplement. R.L. Freed- 
man, (12)113 

Soyfoods Industry and Market. Directory and Databook 
1983. W. Shurtleff & A. Aoyagi, (11)146 

Volatile Compounds in Food. Quantitative Data. Vol. 1. 
S. Van Straten, ed., (10)196 


12. Energy 
Energy Management in Foodservice. N. Unklesbay & K. 
Unklesbay, (5)282 


13. Engineering, Processing & Pollution Control 

Advances in the Refrigerated Treatment of Fish. Intl. 
Inst. of Refrigeration, (9)113 

Canned Foods: Principles of Thermal Process Control. 
Acidification and Container Closure Evaluation. 4th 
ed. The Food Processors Institute, (5)284 

A Complete Course in Canning. Book 1. Basic Informa- 
tion on Canning. Book II. Processing Procedures for 
Canned Food Products. 11th ed. A. Lopez, (2)109 

Fish Handling & Processing. 2nd ed. A. Aitken, I.M. 
Mackie, J.H. Merritt, & M.L. Windsor, eds., (5)278 

Food Process Engineering. H.G. Schwartzberg, D. Lund, 
& J.L. Bomben, eds., (6)121 

Preservation of Food by Ionizing Radiation. Vols. I, II, & 
III. E.S. Josephson & M.S. Peterson, (7)155 

Principles of Refrigeration. W.B. Gosney, (1)136 

Protein Recovery from Food Processing Wastewaters. S. 
Beszedits & A. Netzer, (8)160 

Recent Advances in Food Irradiation. P.S. Elias & A.J. 
Cohen eds., (9)114 

Refrigeration of Perishable Products for Distant Mar- 
kets. International Inst. of Refrigeration, (12)112 

Simple Processing of Dehydrated Potatoes and Potato 
Starch. R. Shaw & R. Booth, (8)160 

Third National Technical Seminar on Mechanical 
Recovery & Utilization of Fish Flesh. Minced Fish for 
the 80s. R.E. Martin, ed., (9)113 

Unit Operations in Food Processing. 2nd ed. R.L. Earle, 
(8}162 

Zerkleinerung von Nahrungs-und Futtergetreide in 
Waizenstiithlen. R. Tschiersch, (5)282 


Enzymes—See Biotechnology 


Fermentation—See Biotechnology 





14. Foodservice & Cookbooks 

Cost Effective Contract Food Service. An Institutional 
Guide. H.E. Zaccarelli & J.D. Ninemeier, (2)107 

Energy Management in Foodservice. N. Unklesbay & K. 
Unklesbay, (5)282 

Foodservice Facilities Planning. 2nd ed. E.A. Kazarian, 
(11)144 

Hospital Patients Feeding Systems. Proceedings of a 
Symposium. National Academy Press, (7)157 


15. Fruit, Vegetable & Legume Products 

Faba Bean Improvement. Proceedings of the Faba Bean 
Conference Held in Cairo, Egypt, Mar. 7-11, 1981. G. 
Hawtin & C. Webb, eds. (9)114 

IX International Congress of Fruit Juices. Munich, 
1982. Swiss Fruit Union, (10)182 

The Organic Constituents of Higher Plants. Their 
Chemistry and Interrelationships. 5th ed. T. Robin- 
son, (11)142 

Protein Recovery from Food Processing Wastewaters. S. 
Beszedits & A. Netzer, (8)160 

Soyfoods Industry and Market. Directory and Databook 
1983. W. Shurtleff & A. Aoyagi, (11)146 


16. Management & Marketing 
New products. How to Create, Research, Develop and 
Market Them Successfully. N. Heimibold & J. Betts, 
(6)120 
Private Labels—Store Brands & Generic Products. F.B. 
Fitzell, (6)120 


17. Microbiology (See also Biotechnology) 
Atlas der Garungsorganimen. M. Glaubitz, R. Koch, & G. 


Barwald, eds. (1)142 

Meat Microbiology. M.H. Brown, ed., (10)196 

Methods in Industrial Microbiology. B. Sikyta, (11)141 

Microbiology of Foods. The Ecological Essentials of 
Assurance and Assessment of Safety and Quality. 
D.A.A. Mossel, (5)278 

Smith’s Introduction to Industrial Mycology. A.G.S. 
Onions, D. Allsopp, & H.O.W. Eggins, (5)276 


18. Muscle Foods, including Meat, Fish, Seafood & 
Poultry 
Chemistry & Biochemistry of Marine Food Products. 
R.E. Martin, G.J. Flick, C.E. Hebard, & D.R. Ward, 
eds., (5)279 
Fish Handling & Processing. 2nd ed. A. Aitken, I.M. 
Mackie, J.H. Merritt, & M.L. Windsor, eds., (5)278 
Meat Microbiology. M.H. Brown, ed., (10)196 
Studies on Carbohydrate Metabolism in Fish. S. Shime- 
no, (9)112 
Third National Technical Seminar on Mechanical 
Recovery & Utilization of Fish Flesh. Minced Fish for 
the 80s. R.E. Martin, ed., (9)113 


19. Nutrition, Nutrients, Diet & Health (See also 
Additives & Ingredients; Proteins 
Beverages: Today’s Health Concerns. C.J. Wyatt, ed., 
(12)114 
Diet & Exercise: Synergism in Heaith Maintenance. P.L. 
White & T. Mondeika, eds., (7)154 
Food & Nutrition Encyclopedia. Vols. 1 & 2. A.H. 
Ensminger, M.E. Emsminger, J.E. Konlande, & J.R.K. 
Robinson, (11)147 
Fundamentals of Foods and Nutrition. S.R. Mudambi & 
M.V. Rajagopal, (5)279 
Human Milk and Infant Formula. V.S. Packard, (6)123 


Mineral Elements ’80. Proceedings Parts 1 & 11. Mineral 
Elements ’80. (1)135 

Nutritional Bioavailability of Iron. C. Kies, ed., 
(10)184 
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